KINDER WAFFLE

Warm Belgian waffle, Nutella, white chocolate sauce, milk

chocolate sauce & Kinder pieces. Served with ice cream.

TRADITIONAL TIRAMISU
Ladyfingers dipped in espresso & coffee liqueur, layered with a

Whlpp€d mixture Of crcam, sugar and mascarponce Ch€€S€; sprinkled

with cocoa.

MILKYBAR CHEESECAKE

Served with homemade white chocolate ganache and Milkybar

chocolate. Served with vanilla ice cream or pouring cream

HOMEMADE STICKY SALTED CARAMEL PUDDING

Homemade salted caramel sauce, Cadbury crunchie pieces &

Vanilla ice cream

ETON MESS SUNDAE (GFA)

Vanilla 1ayered ice cream, homemade raspberry comporte,

meringue pieces, topped with whipped cream.

VEGAN CHOCOLATE BROWNIE TORTE (GFA)

A chocolate biscuit base topped with Belgian chocolate truftle
mousse, finished with chunks of chocolate brownie and

chocolate crumb. Served with vegan ice cream.

All Dishes that can be tailored to be Gluten free have the (GFA) symbol next to them.

PLEASE LET A STAFF MEMBER KNOW ABOUT ANY FODD ALLERGIES/INTOLERANCES.



	Dessert
	Menu
	£8.95
	KINDER WAFFLE
	Warm Belgian waffle, Nutella, white chocolate sauce, milk chocolate sauce & Kinder pieces. Served with ice cream.

	TRADITIONAL TIRAMISU
	Ladyfingers dipped in espresso & coffee liqueur, layered with a whipped mixture of cream, sugar and mascarpone cheese; sprinkled with cocoa.

	MILKYBAR CHEESECAKE
	Served with homemade white chocolate ganache and Milkybar chocolate. Served with vanilla ice cream or pouring cream

	HOMEMADE STICKY SALTED CARAMEL PUDDING
	Homemade salted caramel sauce, Cadbury crunchie pieces & Vanilla ice cream

	ETON MESS SUNDAE (GFA)
	Vanilla layered ice cream, homemade raspberry compote, meringue pieces, topped with whipped cream.
	VEGAN CHOCOLATE BROWNIE TORTE (GFA)

	A chocolate biscuit base topped with Belgian chocolate truffle mousse, finished with chunks of chocolate brownie and chocolate crumb. Served with vegan ice cream.
	PLEASE LET A STAFF MEMBER KNOW ABOUT ANY FODD ALLERGIES/INTOLERANCES.





